6" Week Michaelmas Term ~ Hall Menu 12-18 November 2018
MENU - JCR & MCR

Breakfast Monday Tuesday Wednesday Thursday Friday Saturday Sunday
8.00 -10.00 am Mexican Healthy Lunch Roast Fishy Friday
Monday-Friday Monday Wednesday Thursday
Lunch - , , ,
12.30 - 1.30 pm Beef Chilli Nachos | Pork Schnitzel with Greek Style' Pulled Honey & Mustard Salmon Fish Cakes ST HUGH’S ST HUGH’S
: : Guacamole, Salsa a Mushroom & Lamb Pitas Roasted Gammon | with Rocket, Capers BRUNCH BRUNCH
Cheese Smoked Bacon and Lime Dressing —— ———
Cream Sauce Greek Rice Roasted New
Potatoes Peas & Sweetcorn 10.30-1.30 10.30-1.30
Sauté Potatoes
EGG, BACON EGG, BACON
Veagetarian SAUSAGE, SAUSAGE,
Ch%ice Quorn Chilli Smoky Orzo Lentil Fritters with Creamy Broccoli Cakes with BAEEMQE%NS BAEEIISA@-IFE%NS
Nachos Jambalaya Spiced Yoghurt, Pitta Cauliflower, Avocado Salsa ' '
(Vegan) & Leaf Salad Quorn & Sweet (Vegan) HASH BROWNS, HASH BROWNS,
Potato Puff Pastry MUSHROOMS & MUSHROOMS &
Pie VEGETARIAN VEGETARIAN
Soup of the SAUSAGE SAUSAGE
Pea & Leek French Onion Chicken, Leek & Butternut Squash Cream of Tomato
Da TOAST TOAST
y (Vegan) Sweetcorn Broth & Sweet Potato CROISSANT CROISSANT
Pasta Dish of Chargrilled Creamy Broccoli Black Olive, Capers & Tomato & Basil Roasted Red Pepper WAFFLE WITH WAFFLE WITH
the Day Artichoke with Pasta Bake Parsle BUTTERSCOTCH BUTTERSCOTCH
y (Vegan) Pesto OR CHOCOLATE | OR CHOCOLATE
Lemon and Parsley (Vegan)

Dressing (Vegan) SAUCE SAUCE

Sweet of the _ _ . .
Banoffee Cream Pie Red Velvet Cake Fruit Salad Honeycomb Tiffin Cinnamon Apple &

Day Raisin Crumble
.|
Dinner Italian Night Curry Night
Chicken Coq au Vin ’ Africa
6.00 - 7.15 pm St Hugh’s Beef Bolognaise Rag Ball
Steamed Potatoes N S]ht Cape Malay
Formal Hall Spaghetti Chicken Curry
0 a a Yellow Rice & NO Hall
Garlic Bread Sweet Potato
NO Early Hall Mixed Leaf Salad
Vegetarian _ _
Choice Aubergine Vegetable Bolognaise Vegetable Malay
Parmigiana (Vegan) Curry
(Vegan)

Soup of the Day, Vegetables, Pasta, Jacket Potatoes Served Daily
Please note: this menu is subject to change depending on availability. Sweet of the day will be on a first come, first served basis. Fruit salad & other sweets will be available. We provide menus daily to include any
allergen information — these are on display during service times. Please contact a member of staff for more information



